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To Lire Means More Time for
Better When

Is
The old Ideal of plain living and high

thinking Eeema far enough from the
place of high observance It bad In the
early days of ICew England. Time was
In Boston and Cambridge when to be too
elegant was far worse than to be too
plain, for. It argued undue concern with
merely material things. Modernly it Is
being understood that the
good things which are the plain fruits of
the earth are here for use.

The grave question is not now the re-
jection of these things, but rather their
more equal Shall one lux-
uriate while others are in want? This
Is a question which for many thoughtful
people Is not solved even by the theories J

or tne charitable which for-
bid one to pauperize others by giving
money or other practical aid, except
work.

There was even more than this In the
old ideal of plain living. To live simply
means In most cases more freedom for
better things, like books and music, than
when thought and time are given to elab-
oration of detail In everyday life. "Where
there Is money enough to pay plenty of
work people the home life may be elab-
orate and still let higher things hold the

" 'When It" Dfroinw a rinrde
But where have to devote

too much thought to planning and even
working out elaborate domestic

either for every day or for the
of guests, then the

becomes a burden, and the
may cut oft the

material luxuries rather than delights of
a nigner order.

one may choose to do
work which I less paid than other sorts,
and thus choose simple Ihlng
rather than a more brilliant style. Ar-
tists often do this. Tnen one may choose
in many a line of effort, moreover, to
benefit those who can make the least re-
turn for services. Instead of keeping an
cse out for wealthy ratrons one wel-
comes thooe of a slender purse for whom
one is plad to do good work for less pay

though this is an ideal which might
well have a larger following nowadays.

Cleaning Floors.
The woman who does all her own

may lessen her burdens
greatly by giving attention to her fcitcn-r- n

floor other thin its daily vigorous
tcouring. For perfect cleanliness it
should be painted, oiled, or covered with
linoleum, but such a floor shows every
bit of dust, and is tiresome to the feet.
Hugs made from two or old
carpet stitched together on the machine
will bo heavy enough not to kick about.
and if placed at outer doors prevent
much tracking in of dust and mud. A
lirse cushion with a stout brown denim
roer will be found very to
weary feet when there are many dishes
to wash or big ironings to do.

Dnce a week the floor margin should
cleaned with damp cloth ever the

brooni. and if soiled spots eist around
the t,tte thi-- should be cleaned with
a small scrubbing brush

If a pair of shoes has become stiffened
with walking In the wet, they should
first be washed with warm water and
then hae oil well rubbed Into them.
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yrvm Fashion Record.
home women have skin of such text-

ure thev are annoyed by
the sudden appearance of freckles,slight eruptions or line lines. March
winds usually play havoc with skins ofthat kind In s.uch cases If one willprocure an ounce of common mercol-ize- d

wax at any drug store, apply this
before retiring, like cold cream, sheran easily overcome the trouble. Whenthe wax Is washed off next morning,
flaky skin particles come with It. The
entire cuticle is removed In this way In
about a week, with all Its detects. No
bleach could so remove'ery freckle or blemish The new sur-
face is smooth, clear, fresh looking. No
pain or this
fclmple treatment

In case of wrinkles which sink be-
neath the outer skin, a solution of sax- -

We'll make your old clothes look
like new and keep your new ones
from getting old.

W. H.
700 0th St aw.

Phone and We Will Calk

CO.
Phone Main 1031.

i 912 New York Are. N. W.
$ "If It's a" Button. We Have It"

526 H N. E.

latest and most
Sample Shoe Store has re-

cently opened with the most com-
plete stock of sample shoes ever on
the market Twill pay you to call.
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THE OLD IDEAL

SIMPLE UVING
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ARE YOU IN TUNE WITH
THE SPIRIT OF EASTER

Br JW.U CHAXDLEIt MAM.
"Haven't yon a song in your heart somewhere?
"Don't you touch the edge of the great gladness that is in the world, now

and then, in spite of jour own single worries?
"Well-th- at is what God means; and the worry is the interruption. He

never means that
"There is a great .song forever singing, and we are all parts and notes

of it, f we will only just let Him put us in tune."

I was thinking of Easter-da-y when these words from the pen of A. D.
T. Whitney came to me. and I am passim; them on to you because thev
scciu tu mic iu cmuuuy uic pcricu juca 01 mc xasicr opini. na now tuey
rcmina me 01 moonlit summer nour wnen i sat out under tne trees on
velvety lawn listening to the melody of sontr which drifted to me on the soft
breeze. The music came through the open windows of a neighbor's home,
luu wc aiubi 3 un.t ndd uEdt, uiu true dim &nccu iuc icnQcr song
seemed in such perfect accord with the soft beauty of the summer night.
telling us taie or love in meiooy which seemed to me to Dulse with the throb
of human heart; comprising all there is of joy, and beauty, and prayer.

I forgot the gifted singer; forgot the little irritations of the work-
aday life; forgot everything except that life was a wonderful glorious gift

Then, all at once, the voice of the singer sent out on the perfumed-lade- n

breeze a flatted note. It ran like a ragged saw along my nerves, bringing me
roughly out of the land of dreams into which my mind bad
wandered. All in an instant the harmony of the moonlit night and the song
which had entranced me was broken because the singer had struck a wrong
note.

The singer left the piano and I sat there under the trees thinking of the
song and the false note which had destrojed its beauty. For there was
nothing wrong with the song itself, nothing wrong with the piano accom-
paniment nothing wrong with the composer. The fault of the discord lay
entirely with the singer whose voice had flatted the note.

And isn't the same thing true of life?

"There is a great song forever singing and wc are all parts and notes
of it if only we will just let Him put us in tune." When the song of life
is off the key it is because we are flatting the part which we are given to
sing in the wonderful symphony. When we miss the pitch we are inclined
to blame circumstances, fate, environment anything and anbody but our
selves jet the fact remains that there is no impenection in the song of
life. It is a perfect composition. We may sing it without discord only if
our hearts and minus arc in tune.

Introduce into the great human chorus singing this song of the Master
Musician's one oicc that is shrill with irritation, discordant with envy or
nate, ana tne wnoie wonaenu" roeioay j angles repeneniiy, tor even tne per-
sistent singing of those in tune cannot utterly drown the rasping note of the
man or woman who is off the pilch.

"Don't jou touch thegreat gladness that is in the world, now and then
in spite of jour single worries?"

From everj- - pulpit in the city a message of joy will go forth to jou today.
Eery choir will sing glad hozannas of the Risen Savior. This is the great
gladness that is the dominant note of the Song of Life.

Arc jou in tune with the message?

In the great symphony of life God has given to no one of us a score
too difficult for us to sing. But it is only by being in tune that we can make
our voice heard in harmony.

It is quite possible to make our notes so clear and sweet that their influ-
ence will extend to the 'farthest bounds of our acquaintance. Or we may go on
getting off the key until our very existence is such a medley of discord that
cea those nearest us get out of the way of its iancline sound.

Don't blame life for this sort of melody you get out of it Don't lav the
ruined song up to any cause other than the method in which you have sung it

Remember that the Song of Life is the sweetest music the whole world
holds, if we but draw it out and send it pulsing gladly on its way of cheer
ana love.

We can make the Easter music and the Easter message of gladness ring
mrougn an me year 11 we omy ici tne spirit 01 tooay Keep us always in tune.

TABLE MAYBE MADE INTO
A CABINET

Probably no domestic woman ever
passes a kitchen cabinet complete in de-

tails, without wishing she owned one,
but the initial cost Is, in many cases,
prohibitive and some must do without
Doing without the patented cabinet, how-
ever, does not mean that a woman need
do without the convenience, for with a
little Ingenuity and work and slight ex-
pense she may achlee at home the same
results.

An ordinary kitchen table, but better
jet, a pastry table with (lour bins, draw- -

NEW C0I0E COMBINATION.
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Tan combined with castor shades is
one of the novelties of the season.

In the dress sketched here the cas
tor shade predominates, being used for
all except the Jacket effect which is
of tan. neither lighter nor darker than
the plain material, striped with white.
White pearl buttons and white em-
broidered collar are used
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er and kneading board, serves as the
foundation. If the ordinary table is used,
a shelf set under the top, about a foot
from the floor, will serve admirably to
hold two large flour canisters, one for
white and one for graham or entire wheat
flour. In smaller canisters may be kept
cornmeal and sugar, and there will be
room also for the bread box.

A series of shallow shelves built above
the table, against the wall, will hold
any number of glass Jars for dry groc-
eries, spices, &c. and one may now pur
chase for 10 cents apiece glass Jars with
aluminum covers, which will hold a
week's supply of sugar or cereal. As
many of these as can be afforded and
as are required should be purchased and
find their place on the lower shelf.

Abote these may bo placed smaller
Jars for raisins, spices, &.C., and all the
Ingredients needed for baking. The other
sheh es may hold mixing bowls, cups and
the like, and at the sides ot the shelves
should bo screwed brass hooks to hold
egg beater, can opener, mixing spoon,
and so forth.

If the table top is covered with line,
the cabinet will now be complete and
ready to use, and wl'l leave no longings
for a more elaborate one. If one does
not care to purchase the glass Jars, fruit
Jars anij Jelly glasses may be used to
noiu me groceries.

The whole thing may bo gotten un in
an expensive or Inexpensive manner, all
depending upon the resources and ingen-
uity of the woman who has charge of
the work.

A Worthy Fad.
If somebody is anxious to Invest a

really new fad there is one readv to
hand. Let us have a cult of taking
jour ume. ig laoists it has the ob-
vious advantage of being wholly strange
and revolutionary. We are all convinced
In these days that the proper thing to
do Is to rush. We are exhorted from a
thousand platforms to act and not to
minx, aooui ii. io reform everything and
not to be continually debating as If theImportant thing were to do something
uow niuiuiu uaving maae tne smallestattempt to discover whether it will be in
the least better or worse than what we
nave always Deen doing.

Pretty Frock.
For very little girls nainsook, fine

cambric and batiste are used for
dresses, with a spray of emhrnM.rv
Among the prettiest frocks for the
oiaer gins are tnose made of cotton
crepe. This wears well and th latin.
dcrlng is simple.

New rial tors Like Cb I a ties.
Some of the new ratines look for all

the world like cretonnes and English
chintzes. They are flowered In ih.
splashy big patterns. In the d

odd colors, and some show a touch of
black about the edges of the flowers
that is zascinaiingiy novel.

4 j.

BEST.

Heary Drummond describes
rest as "Ike Bind at leisure from
Itself) the absolute adjnstmeat
of the Inward snaxi to the stress
et all outward things) the prepar-
edness asalast every esaergeneyi
the stability of assured convic-
tions! tne eternal calm of an In-
vulnerable faith the repose of
fcenrt set deest la God."

-
CHARMING EASTEfi HATS.
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The upper hat Is of fancy cham

d straw, with band and
upper brim facing of velvet Three
small brilliant Dink roses are miclose to the velvet and a plum shad-
ing from deep brown to champagne
and lighter trims the back.

The other hat is a black and white
affair with a question mark feather,
held upright by loops and buttons of
black satin.

THE TREATMENT OF
DIFFERENT WINDOWS

Choice of Draperies May Make or
Dm. L- -. A. f -

nd "ky tnat lhese own
home

cur- - to ana Dig women living.
or I ten wnerc reaenr

shirred at the top and bottom on small
brass rods so that the window may be
opened without a flapping cur-
tain. Casements made of leaded panes
or colored glass do not require thin
curtains. A heavy that may
be drawn across 'the at night
is an mat necessary, according to
the Delineator.

A heavy curtain may be a beau-
tiful thing. When you choose the fab-
ric, select some that Is nice In
design and texture, especially at night,
for while almost any heavy curtain Is
nice enough when pulled to one side in
heavy folds by day, when It is drawn
at night It should more than Just
nice It should be decorative.

Not Expensive.
nice curtain that shimmers at

night a soft fabric with silk threads.
or one of those lovely Japanese cot-
tons that are printed In metals and
dull colors bronze and silver, orange
and brown, on a tan ground. Such
fabrics cost no more than ordinary
reps and velveteen.

Double-hun- g windows may hae half
or full length curtains, of thin white ma-
terial, hanging straight and full from
the top or the window the silt Ruf-
fled curtains, crossed and looped back,
often appeal to us Just because of
their cleanly, fresh appearance, but
plain ones are nicer. Ruffles belong on
wearing apparel, not on

When side curtains of chintz or such
a fabric are used at the double-hun- g

windows there may be a fitted
a plaited ruffle at the top of the

window. This valance should have its
own rod, bo that the chintz curtains
beneath It be drawn together at
night Many people string the val-
ance side curtains on the same
pole, and while this isn't as It
should be. the framing of the ray
chintz is very nice to look upon.

rirnunt Effect.
When glass doors lead to an outdoor

dining-roo- a little conservatory,
or an inclosed piazza, the effect Is very
pleasant Indeed, because you can en- -
Joy the sunshine and flowers and the
feeling of outdoors, while toast

feet by a real fire within. Usually
these glass doors are made French
fashion, of two long narrow sashes,
each two panes wide, and many panes
deep. The best method, of curtaining
the sash is to shir a soft white 'or
cream stuff muslin or net on small
brass rods, the top rod being placed
at the second bar from the top, and
the rod being placed at the very
bottom of the glass panes. This leaves
an open square of four panes at the
top the sesh.

Plan your windows for sunshine and
air, and then refuse to have a pa
per or a rug that will not stand the
test of the sunshine. This Is a pretty
good rule for the furnishings of your
home.

Cream Cauliflower with Ham.
One head of coultftower. 3

2 cuptuls of white sauce. i cupful
ot finely shopped ham.

tho cauliflower and boll It In boil
ing salted water until It Is tender, then
drain and rub the cauliflower through a
sieve. tho eggs and cupful of
the white sauce to the cauliflower and
pour the Into a 'buttered mold.
Bake until firm. Turn out on a hot flat
dish, cover with the remainder of the
sauce and sprinkle over with the ham.

Straw matting suit cases and snoo
ping bags can be much Improved In
looks and usefulness by a coat of
cheap wagon varnish, which makes
them waterproof. A good wetting; will
generally spoil them, but ther varnish,
causes them to shed water like a duck.
This should be once a year.

To pewter wash the articles wfth
hot water and fins' silver sand; then ary
and polish them with leather.
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CHURCH FOR CHILDREN;
NOVEL NEW YORK IDEA

By FRANCES SHAFFER.
The Scotch Presbyterian Church in New York has a novel church within

a church, for it has organized seventy-fiv-e of its girls and boys into what is"

called the Junior Congregation.
The Children's Church, its it is unofficially called, has a regularly elected

pastor, elders, a deacon, a deaconess, and trustees. Except 'for the pastor,
who also serves in the church for grown-up- two advisers from the
bigger held, the members of the official board are all selected lrom tne youtn
ful congregation.

They take tip a collection and turn it over to the treasurer just as in the
church proper, and quite in their system of benevolences. For
every penny the boys and girls contribute for the support of the home church
there is another slipped in for missions. And the pastor, who stands back
of the Children's Church, expects that these bojs and girls, grown into men
and women, will be proportionately generous.

He believes, too, that while they are learning the official details of church
government and are receiving religious instruction, they will be forming the
church-goin- habit which will cling to them through all the jears to come.

And as one reads of these seventy-fiv- e young folk assembled in their own
church, instructed how to conduct meetings, how to make reports, how to
be elders and deacons and practical church members, one hopes they will be
abundantly trained in the art of growing big in mind and heart, broad in
sympathies and in judgment, deep in understanding of life as it runs on
every plane.

tor the world has mighty need of the big mind, the big heart, and the
expanding sympathies. And there are many simple, wajs of dem
onstrating that there is a bit ot the Uinst in tne heart

And because a church can do to much when it really tries, one would
like to note the experiment of a churchful of little folk tutored in the things
that make for manliness and womanliness, taught to be just big and true.

For it is quite possible for a man or a woman to reach deep, down in a
generous pocket and bring out abundant gold for missions or for needful
church work and to remain lorever niggardly n tne giving ot sympathy ana
of things that count in lieu of gold.

Sometimes it happens that boys and girls and men and women do not
know the big, true ways of looking at life and life's responsibilities until some-
one shows them how. And they go on thinking that if they follow the letter
of religious law the spirit safely may be left to look after itself. And they
give freely enough to the church they love, generously and openly to public
benefactions, jet are small, dwarfed and unjust in their business and life
iclations.

And somehow the church suffers for their shortcomings.

They tell us that church-goin- g is 'far from as widespread as it ought to
be; that folk are drifting farther and farther away from the faith and the
habits of their and that church and society alike are feeling and pay-

ing for the loss.
It may be so, and there may be a great many reasons.
But one believes there never was a time when an practical

Christian church commanded greater respect or a wider following than it
does today. For one reckons it is true of churches, as well as of men, that
it is deeds, not words, that count And when a church shows by its work
among men that it honestly wants to uplift humanity and is willing to pay
the price, there is a warm and a genuine response. For if the church needs
the help of the world, the world needs the help o'f the church.

And one also believes that there never was a time when a thorough-goin- g

Christian man or woman, broad in mind and big in heart, who lived whole-
some church and in his relations among men wielded wider
influence than he noes today. lie ipeaks ot and tor the church, and the
church speaks and tor him.

t'lat " cne h0Ps younff folk in their church
Whole Room. may be trained in the way of their Christian faith, and then encouraged
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MAKE THE KITCHEN AND
MAID'S ROOM LIVABLE

It is a good plan for the housewife to
give the new maid a list of duties she
is to perform. If the maid objects to
their number and character perhaps a
little consultation about them will bring
about an understanding satisfactory to
both.

A general housework maid is supposed
to care for fires, piazzas and sidewalk:
sweep, scrub, clean windows and beat
rugs; keep kitchen and dining room and
pantries In order: clean the silver, do
plain cooking, and If the laundry work
Is not heavy, do that Nowadays, how-

ever. It Is always necessary to come to
an understanding about this branch of
tho work. If the laundry work Is heavy
and a laundress Is employed the general
maid Is generally required to launder
certain articles, such as table linen, dish
towels, and her own clothes.

Aside from these duties the general
housemaid's duties differ. She Is gen-

erally willing to wait on tne table, and
some general housemaids take priae in
their ability to do really good waiting.
She Is generally asked to make the beds
and keep all the rooms dust free. But

many cases where only one maid is
kept the women of the family willingly
do the bedroom work and parlor dusting
to relieve the maid.

Heavy rugs or carpets do not need
beating every week, but when they do a
strong man should be hired to take care
of them. Once In a while, too. If It can
be afforded, a man should be hired for
half a day to clean the cellar or attic,
scour outside window sills, give the piaz-
zas an extra scrubbing and do other
things to rest and relieve the maid.

General nousework maids usually are
willing to wear a costume. Light cotton
frocks for morning should always be
worn. For afternoon and evening. If the
maid does not care to wear the conven-
tional afternoon maid's frock of black,
with white cap, collar, cuffs and apron,
she can wear a blue or pink chambray
dress with a white apron. Fresh white
aprons should be a part of every

equipment whether the worker
Is employer or employe.

There Is no possible Justification for the

Bit of Perfume.
The woman who likes a drop, no mora

and no less, of perfume on her handker
chief will buy the Japanese perfume out
fit found in some of the Japanese shops.

a wooden case about four Inches
high, which has a screwed on cover, are
a little dropper, a bottle of perfume
about two Inches long, and a little glass
stopper to put in the Dottle after the
cork Is removed. The perfume is to be
applied with the dropper.

Cloth Strainer.
A small embroidery hoop and a piece

of cheesecloth make an excellent strainer
for milk or soup. It is much easier to
manage than the cloth alone. Hang the
hoop over the kitchen table and have
several cloths In a drawer near by.

TBTTE TBEASUBE.

Books are yours within whose
silent chambers treasure lies pre-
served from sge to age, mors
precious far than that accumu- -
lated store of gold and Orient
gems, which for a day of need
the Sultsns hide. These
hoards of truth you can unlock
at will. Congregatlonallst

--r

hops that a maid will be contented even
if her work is not too hard, if she Is
kept in an unattractive kitchen and given
a cold, uncomfortable bedroom. The
kitchen should be as attractively fur-
nished as possible. A kitchen with buff
or green painted walls, a comfortable
chair or two, white sniss curtains at the
windows and a few rag rugs to match
the wall Is no more expensive and no
harder to take care of than one of sur-
passing ugliness.

OF FIGUBED rOULAED.

Foulard, showing a 'deep-bur- or
ange figure on a cream-whit- e ground,
was 'chosen for this dress. The foun-
dation waist has a chlmlsette, and
sleeves of lace edge draped cleverly.
The collar and buttons are of black
velvet

Over the chlmlsette Is a blouse of
foulard, cut low In the neck, but fas-
tening high under tho collar at the
oacic The skirt is drapedKat tho side.

nd has an overskirt drapery
cut In a curve ati the
to a point at the back.

Black velvet Is used for

.Milch Is
Ist.d falls
ffsjHbaads.

PRACTICAL RECIPES

FOR THE HOME-MAKE- R

Whet the Jaded Appetite by Traiptaf
It with New Dishe How to

Prepare Then.
By UPA AMES TTII.I.IS.

nomnn Stent Pnddlnar.
Break up and parboil for ten minutes

half cup vermicelli. Drain, mince a cup
of any cold meat from dinner, add a
cup of good stock, gravy or soup, season
to taste, add an egg. well beaten: three
tablespoonfuls of tomato sauce and the
parboiled vermicelli. Mix well together,
anc Beason with more salt and pepper.
If needed. Lino a greased mold with
some macaroni boiled tender In salted
water. It will require about a pint In
three-Inc- h lengths; put In the mince,
cover closely and steam half an hour.
Turn out and serve wlth'a cream sauce.

Jambnlaya.
Wash half a pound of rice and aoak

It for an hour In cold water. Cut up
half a pound of sausage and half a
pound of ham, a small piece of red
pepper, a small onion, half a cud of
canned tomato, and a sprig of parsley.
rry in a neaping spoonful of lard, then
add a pint of water and the rice: cover
and sit where It will cook slowly for
half an hour. Serve hot Chicken, oys-
ters, or shrimps may be used In place
of sausages. This amount will be suf-
ficient for two meals.

Partalenne Potatoes.
, Pare six large potatoes and cut Into
cubes. Soak In cold water for half an
hour, drain and put into frying basket
and fry In deep hot fat for about ten
minutes, drain, season with salt and pep-
per, and serve at once.

Baked Vegetnble Hoop.
Put Into a Jar or deep pan that can

be covered tightly about two pounds of
lean beef or mutton cut Into many slices,
one tablespoonful of salt, one tsblespoon-fu- l

of pepper, four onions, two parsnips,
four carrots, two turnips, six tomatoer.
six potatoes. The vegetables all except
the tomatoes, pared or scraped and cut
Into small pieces. Add three quarts of
cold water and then cover and place
In the oven for two hours baking. If
the water falls below three quarts, add
boiling water when the dish Is opened
to serve the soup.

Brown Podding.
Take one cup each of molasses, water.

and beef suet chopped fine, and one cup
seeded ral'Ins. Half a teaspoonful of
salt, and three and a half cups of flour
One teaspoonful each of cinnamon and
allspice, a pinch of cloves, and half a
teaspoonful of soda dissolved In the mo
lasses, steam three hours.

Sance for Pnddlnsr.
One cup sugar, rs of a cud

of butter, mix to a cream; add one egg.
one tablespoonful of vinegar; a pint of
boiling water, and cook five minutes.

Easr Toast.
Beat an egg lightly, add a pinch ot

salt and cup of milk. Soak slices of
stale bread in this mixture until soft
as new bread. Have a griddle hot and
well buttered or greased with bacon rind.
Brown the toast on both sides and
serve with maple syrup er Jam.

Sponge Cake.
Beat two eggs thoroughly, until thick

and beating In gradually
a cup of granulated sugar.

Aoa tnird of a cup of cold water (not
Ice cold, however): one teaspoonful of
flavoring of lemon or vanilla, then a
small cup of flour again sifted, with a
teaspoonful of baking powder, measured
scantily. Stir as little as nossible. onlv
Just enough to mix in .the flour evenly.
If the eggs and jugar are thoroughly
and well beaten, and flour stirred in
ugntiy, you will have a very tender.
spongy cake. Use the granu- -

laiea cane sugar ir you expect or desire
a fluffy, feathery, tender cake.

Krlcassee of Calf's Heart.
Put a cairs heart to soak In cold

water for an hour, then wash thoroughly
to remove the blood. Cut into Pieces
about an inch square, discarding all
sinew and gristle. Throw Into a kettle.
Just coer with boiling water, add a
slice of onion, a bay leaf and sprig of
parsley. Simmer gently for an hour or
until the heart is tender. Rub a table-
spoonful of flour and one of butter to-
gether, stir carefully into the stew until
it thickens the gravy. Season to taste
with salt and pepper. Have ready some
nicely boiled rice and with It make a
border around a heated platter.
- Put the fricassee In the center and
sprinkle chopped parsley over It Servo
very hot

Oransre Apple Sance.
Pare, core, and cut into quarters one

pound of apples. Put of
a pound of sugar and halt a pint of water
on to boll. Skim as It bolli. add grated
rind of an orange, boll a minute longer
until slrupuke. then add the pulp of
two oranges and the apples. Cover the
saucepan and cook slowly until the ap-
ples are clear and tender. Serve cold.

Singing- - Illnney.
Measure a quart ot sifted flour, add

two teaspoonfuls of baking powder to It
and a level teaspoonful of salt Then
rub In a tablespoonful of lard. Beat one
egg and mix with a cup of milk. Moist-
en the flour with this and enough mors
milk to make a dough soft enough to
pat out with the hand, and lay it on
a griddle, when baked a
pale brown on one side turn and brown
on the other. When done, spilt open and
butter and put together again. Cut In

pieces like pie, and servo
hot. When blueberries sre In season.
add a cup of these washed, dried, and
floured slightly.

Plain 'Waffles.
Make a thin batter with one pint sifted

flour, two eggs,
of a pint of milk. Add little salt and two
tablespoonfuls of melted butter. The
batter must be smooth and pour easily
from a pitcher onto a hot
waffle Iron.

Veal nnd Ham Pie.
Take one and a half cups ot finely

chopped stewed veal or roast veal one
cup chopped, cooked ham. a small onion
grated, salt and pepper to taste, one
beaten egg, and cup of water. Bake with
upper crust only.

Beef Kidney a la Terrapin.
Cut a young beef kidney Into small

pieces and scald; pour off the water and
cover with fresh boiling water, add salt
and cook half an hour. When tender.
pour off the water, add a small grated
onion, one or two leaves of sage, and one
cup of water. Bring to brisk boiling
point, add a pinch of salt and thicken
with one tablespoonful of flour moistened
with cold water. Just before serving add
two eggs cnopped coarsely.
Serve with or without toast Add two
tablespoonfuls sherry, or Madeira If you
use wins.
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